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ENGLISH VERSION

Instructions : (1) Question No. 1 is compulsory.
(2) Attempt any 3 from the rest.
(3) Question Nos. 2-6 carry equal marks.

1  Answer the follownig : 4%x4=16
(1) Write about natural antimicrobial compounds.
(2) Discuss about spoilage of meat.
(3) Discuss factors affecting the growth of microorganism in food.
(4) Write about heat treatment.

2 Discuss role of microbes in fermented food. 18

3  Discuss food borne diseases in detail. 18

4  Discuss historical developments in food preservation 18
in detail.

5  Write brief note on morphology, cultural characteristics 18

and bio-chemical activity of bacteria.

6  Write shote notes on : 18
(1) Probiotic bacteria.
(2) Chemical preservatives.
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